Chocolate Layer Cake

Pot-acahe add % cup water. Specad batter svasly over
T‘;"me::mdu Buke s & moducae

10 & rich beown, sequising 12 1o 15 minutes. Tuam cake out of pans oo
r“;d““‘hm&ump ¥

Here are Sixteen New Ways
to prepare PAT-A-CAKE

course Pat-a-cake is pe:fectly delicious without
any trimmings---but most families like variety and
these *sixteen ways'' are simple and unusually good.
Pat-a-cake is perfect cake batter in flour form. [t
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contains flour, sugar, milk, baking powder, eggs,
flavoring, salt and shortening---just the same ingredients
you use in making cake the old tedious, expensive way.

Every ingredient in Pat-a-cake is the best of its kind,and
each one measures up to the highest standard of purity.
R~ ' You can have Pat-acake in the oven in

two minutes—all you have to do is mix
quarters of a cup of water, pour into

tins and bake,

s " Pat-a-cake is very economical, One

o package will make a thres-layer

= N ™ . cake or two small losf cakes, or

eighteen cup cakes, remember

~every Gambrill product carries

a money-back Jnrgutn that's
quality

your assurance '

You save at least 20 conts when
you make your cake of Pat-a-cake,
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Fruit Cake
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Sweet Waffles
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Patapsco Cocoanut Cake
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Jelly Roll

DD ¥4 cup of waler 1o one package of
Pat-a-cake. Pow jplo large ressting
pan, V3 inch thick. babed spread
with any kind of jelly and roll dver ond
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Orange Cake

IX one package Pal-a-cake with grated rind and
juice of one orange. Pul juice in cup and add
enough water to make 34 cup. Bake in layers, using
boiled icing, or 11/; cups confectioner s sugar moutened
with enough orange jwce to make  thick emough
spread.  This should be put on while the cake » warm,

TAKE one package of Pat-a-cake, ptir

with | full cup of water, laver with
vanilla. Bake in gem pass and we with
water icing. Use chocolate 10 coler for
chocolate wmg: vanilla for white wing;
strawberry for pink,
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